April 19 to May 2, 2026

RESTAU RANTj BAR

Seled; Your Starter

Carrot Tartare
Shredded Al-Dente Cooked Carrot,
Garlic Whole Milk Yogurt, Fresh Dill, Olive Oil and Roasted Pine Nuts

or

Sigara Borek (Golden Crispy Cheese Rolls)
Feta and Mozzarella Cheese Stuffed Phyllo;
Golden Fried and served with Ada’s Spiced Sauce

Choose Your Filree

Blackened Fresh Wild Cod with Orange Sauce
Mediterranean Style Caramelized Fresh Fennel, Marinated Artichokes,
Saffron Poached Yukon Potatoes and Micro Green Salad

or

90z Prime Tenderloin Medallions
Certified Prime Grilled Tenderloin Medallions
topped with Mushroom Marsala Sauce; served with Seasonal Vegetables

or

Turkish Spinach Dumplings (Manti)
Flavorful Spinach, Fresh Herb and Turkish Spice-stuffed Dumplings;
Topped with Extra Virgin Olive Oil, Garlic Yogurt Sauce, Browned Butter, Paprika and Mint

Decide on Desseil,

Cold Baklava (Siitlii Soguk Baklava)
A modern, light Turkish dessert featuring Phyllo Pastry, Butter, Pistachio and Cocoa;
Soaked in House-Made Sweetened Milk Syrup instead of Traditional Simple Syrup

or

Chocolate-Dipped Jumbo Strawberries
Grand Marnier injected Berries dipped in Delectable Valrhona Chocolate and
Drizzled with White Chocolate and Roasted Cracked Hazelnuts
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